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Abstract
Climate change is expected to place increasing pressure on food systems through effects on raw material availability and quality, ingredient substitution shelf-life management and market stability. While climate change is not expected to alter the inherent toxicological properties of permitted food additives, these shifts may influence how such additives are used to maintain product safety, stability, quality and consumer acceptability. Baseline data on the current presence of food additives in the food supply are therefore useful for informing situational awareness. This presentation shares occurrence data from foods sampled from the market and analyzed for selected additive classes, namely colors, preservatives, sweeteners and antioxidants. Using the measured occurrence data, dietary exposure was estimated for selected additives and compared against their respective acceptable daily intakes or other relevant health-based guidance values. The aim was to provide a risk-based interpretation of the findings in foods representative of modern consumption patterns, while establishing baseline data for future monitoring.
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